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Determination of Amino Acid in Alcoholic Beverage
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Kim Cheon Health Junior College
School of Public Health, Seoul National University *

Abstract

The contents of amino acid in alcoholic beverage—Cheongju, Beer, Makguli, grapewine were
analyzed. Cheongju and Makguli were filtered with membrane filter paper. Beer and grapewine
were also filtered after treatment with 5—Sulfosalicylic acid.

Sample were analyzed by Amino Acid Analyzer (Hitach KLA—5).

The results were as follow :

1. The kinds of Amino Acid in Cheongju were 18, those of Beer were 17, Makguli 15, and grape

wine 10.

2. The total amino acid in Cheongju was 54.0295 mg, Beer was 16.7172mg, Makguli was 12.3833
mg and grape wine was 4.1480 mg in 100 ml volume.
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Table 1. pH, Ethanoland Total N in Alcoholic

Beverage

Cheongju Beer Makguli grape wine

pH 4.6 4.4 39 3.3
Ethanol(%) 16.1 4.2 6.5 10.3
Total N(%) 0.7 0.6 2.6 0.2
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Fig. 1. Chromatogram of Cheong-ju
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Fig. 3 Chromatogram of Makguli
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. Tryptophan

Histidine
Aspartic acid
Serine
Proline

Fig. 4 Chromatogram of grapewine

. Lysine

Arginine

: Threonine
: Glutamic acid
: Glycine

11: Alanine
13: Valine
15: Isoleucine
17: Tyrosin

12: Cystine

14: Methionine
16: Leucine

18: phenylalanine



Table 2. Amino acid composition of alcoholic Beverag

e
(Unit :mg/100ml)

Amino Acid Cheongju Beer Makguli Grape Wine
Tryptohan Trace 0.8999 - -
Lysine 44312 0.6506 0.2304 Trace
Histidine 1.1016 0.6160 0.3902
Arginine 9.7625 1.1707 1.5766 1.0844
Aspartic Acid 2.6479 0.3299 0.1337 Trace
Threonine 1.9877 Trace 1.4676 Trace
Serine 3.2660 Trace 0.3262 Trace
Glutamic Acid 5.6392 0.8943 1.4315 0.1308
Proline 1.8422 3.1594 29115 1.5061
Glycine 3.1466 0.6343 0.1195 0.1011
Alanine 4.7543 2.0190 1.3947 1.3256
Cystine Trace - — -
Valine 1.8125 1.4252 0.7137 Trace
Methionine 1.0647 Trace — -
[soleucine 2.1269 0.5120 0.1020 -
Leucine 3.4374 0.7913 0.6610 Trace
Tyrosin 3.4388 1.4800 0.3766 -
Phenylalanine 3.5700 2.1346 0.5481 -
Total Amino Acid 54.0295 16.7172 12.3833 4.1480
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